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butter, 38 

Robert L. Ory and Lawrence E. Brown. 

Comparison of methods for determining 

peroxidation in processed whole peanut 

products, 34 

Stahl, H. D. See J. A. Fioriti 

Stamp, D. L. See W. Calhoun 

Staniec, W. P. See R. N. Terrell 

Stein, W. and H. Baumann. a-Sulfonated 
fatty acids and esters: Manufacturing 
process, properties, and applications, 323 

Stejskal, E. O. See J. Schaefer 

Straus, R. See R. B. Alfin-Slater 

See P. Wells 

Streckfus, Thomas K. See Fouad Z. Saleeb 

Stumpf, P. K. Biosynthesis of saturated and 


unsaturated fatty acids by maturing 

Carthamus tinctorius L. seeds. 484A 
Sucharski. M. K. See F. Scholnick 
Sumrell, G. See A. V. Bailey 

See F. C. Magne 

See R. R. Mod 
Sumura, K. See G. Imokawa 

Tai, Y. P. and Clyde T. Young. Genetic 


studies of peanut proteins and oils, 377 
Tallent, W. H. See J. W. Hagemann 
Tanaka, Hironori. See Kazuro Tsuji 
Taraborelli, J. A. and R. P. Upton. En- 

zymatic determination of citrate in deter- 

gent products, 248 
Tello, Felipe. Manufacturing and marketing 

of soy products for human consumption 

in Mexico, 242A 

Terhaar, C. J. See B. D. Astill 

Terrell, R. N. and P. Staniec. Com- 
parative functionality of soy proteins 
used in commercial meat food products, 


263A 

Tewari, K. C. See H. N. Singh 

Thejappa, N. See S. N. Pandey 

Thomas, F. L. See E. N. Frankel 

Tinsley, Ian J. See Robert R. Lowry 

Tomiyama, Shin-Ichi. Fundamental study of 
biochemical behavior of anionic sulfonate- 
and sulfate-type surfactants, 135 

Tsuji, Kazuro and Kazuo Konishi. Gas chro- 
matographic analysis of ester-type sur- 
factants by using mixed anhydride 

reagent, 106 
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—— Hironori Tanaka and Kazuo Konishi. 
Microdetermination of anionic and non- 
ionic surfactants with aid of cholines- 
terase, 111 


U 


Upton, R. P. See J. A. Taraborelli 


V 


van den Enden, J. See K. van Putte 

van der Plank, P. Short communication re 
gas density balance versus flame ioniza- 
tion detector, 424 

van Putte, K., L. Vermaas, J. van den Enden 
and C. den Hollander. Relations between 
pulsed NMR, wide-line NMR, and di- 


latometry, 179 

Velasco, James, T. B. Whitaker and M. E. 
Whitten. Sampling cottonseed lots for 
aflatoxin contamination, 191 

Verburg, C. C. See C. Poot 

Vermaas, L. See K. van Putte 


W 


Waltking, Arthur E., William E. Seery and 
George W. Bleffert. Chemical analysis 
of polymerization products in abused fats 
and oils, 

Wang, L. K. A test method for analyzing 
anionic or cationic surfactants in in- 
dustrial water, 339 

Ward, Benjamin F., Jr., Carlton G. Force, 

Alan M. Bills and Fred E. Woodward. 
Industrial utilization of Cz dicarboxylic 
acid, 219 

Warner, K. See K. J. Moulton 

Warthen, J. David, Jr. Separation of cis and 

trans isomers by reverse phase high pres- 

sure liquid chromatography, 151 

Watt, B. K. See J. Exler 

Weber, E. J. and D. E. Alexander. 
for lipid composition in corn, 

Webster, George R. See William J. Lacy 

Weil, J. K. See T. J. Micich 


Breeding 


See W. R. Noble 
Weiss, V. E. See C. W. Fritsch 
Wells, P., L. Aftergood, R. B. Alfin-Slater, 


D. Melnick and R. Straus. Dietary fac- 
tors and aflatoxin toxicity: II. Effect of 
fat source upon aflatoxicosis in rats, 272 

— L. Aftergood, L. Parkin and R. B. Alfin- 

Slater. Effect of dietary fat upon afla- 

toxicosis in rats fed Torula yeast con- 

taining diet, 139 

See R. B. Alfin-Slater 

Welty, R. E. See J. W. Dickens 

Weng, Jung-Shien. See Hung-Liang Kuo 

Whitaker, T. B. See James Velasco 

Whittam, James H. and Henri L. Rosano. 
Physical aging of even saturated mono- 
acid triglycerides, 128 

Whitten, M. E. See James Velasco 

Wicklund, K. See M. E. Ginn 

Wisniak, Jaime and Doron Liberman. Some 
physical properties of Simmondsia oil, 259 

Witting, Lloyd A. Vitamin E as a f 
additive, 64 

Wolf, G. L. See B. D. Astill 

Wolf, W. J. See J. Bitman 

Wong, N. P. See R. Ellis 

Wood, D. L. See J. Bitman 

Woodward, Fred E. See Benjamin F. Ward, 


Jr. 
Wrenn, T. R. See J. Bitman 
Wrigley, A. N. See A. Bilyk 


X—Y—Z 


Yasuda, Kosaku, Robert J. Peterson and 
Stephen S. Chang. Identification of 
volatile flavor compounds developed dur- 
ing storage of a deodorized hydrogenated 
soybean oil, 307 

Yermanos, D. M. Composition of jojoba seed 
during development, 115 

Young, Clyde T. See Y. P. Tai 

Youssef, Soad, A. M. See A.-H. Y. Abdel- 


Rahman 
Zubillaga, M. P. See A. Bilyk 
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A 


Agronomic Research & Marketing, Inc., new 
company formed to aid farmers, 216A 
American Association for the Advancement of 
Science, project for the handicapped 
launched, 551A 

American Association of Cereal Chemists, 
otlicers elected, 556. 

—— Walter Bushuk winner of Carl Wilhelm 
Brabender Award, 48A 

American Chemical Society, call for papers 
for tall oil symposium, 490A 

—— House recipient of 1975 Award for 
Creative Work in Synthetic Organic 
Chemistry, 318A 

—— 1975 officers elected, 47A 

report on job market for PhD chemists, 

346A 

American Institute of Chemical Engineers, 
new officers and directors announced, 39A 

American Institute of Chemists, new director 
announced, 220A 

American Néitional Standards Institute, Clarke 
named :chairman of Environmental Coun- 
cil, 318A 

American Society of Agricultural Engineers, 
member of League for International Food 
Education consortium, 586A 

AOCS Book of Methods, Polyethylene in Fats 
and Oils, proposed recommended proce- 
dure, 522A. 

AOCS Committee Reports, Finance, 560A 

AOCS Executive Committee, summary of 1975 
winter meeting actions, 157A 

AOCS Foundation, committee report, 646A 

AOCS Governing Board, summary of Dallas 
meeting actions, 419 

AOCS Short Course on Detergents in the 
Changing Scene, committee members, 37A, 
89A 


general information, 88A, 165A, 223A, 

323A 

registration form, 165A, 223A, 323A 

sessions, 164A, 222A, 322A 

topics announced, 37A, 88A 

AOCS Short Course on Glycolipids, general 

information, 87A, 163A, 219A, 321A 

program, 38A, 86A, 162A, 218A, 320A 

registration fees, 38A 

registration form, 87A, 163A, 219A, 321A 

Aswad, Carolyn M., Honored Student Award 
winner, 317A 

Award in Lipid Chemistry, call for nomina- 
tions, 48A, 94A, 151A, 667A 

—— Walter O. Lundberg, 1975 winner, 469A 

Award of Merit, call for nominations, 48A, 
94A, 591A, 675A 

—— winners announced, 316A 

Awards Administration, committee report, 


B 


Bagley, Edward B., named director at USDA, 
Northern Regional Research Center, 423A 

Bailey Award, call for nominations, 34A, 548A, 

591A 

Cochran recipient of 1975 award, 217A 

Barker, Graham, named area director of 

Society of Cosmetic Chemists, 66A 

named manager at Witco Chemical, 501A 

Benerito, Ruth R., named honorary member 
of Iota Sigma Pi, 473A 

Biochemical Methods, committee report, 646A 

Bock Automatic Wrapping Machine, introduced 
to American markets, 410. 

Bond Award, winners announced, 370A, 674A 

Book Announcement—1975 ANSI Catalog, 
American National Standards Institute, 
361A 

—— Chapter 26 (Natural Poisons, Myco- 
toxins) of the AOAC Book of Official 
Methods, by the Association of Official 
Analytical Chemists, 473A 

—— Computerized Laboratory Systems, ASTM 
Special Technical Publication 578, 586A 

— and Nematicide Tests, Vol. 30, 


Proceedings of the section Lipids and 

Works of Art, 473A 

—— Liquid Chromatographic Data Compila- 
tion, Atomic, and Molecular Data, ASTM, 
586A 

—— Liquid Densities of Oxygen, Nitrogen, 
Argon, and Parahydrogen, by H. M. 
Roder, 66A 

—— McCutcheon’s Detergents and Emulsifiers, 
North American and International Edi- 
tions, 586A 

—— McCutcheon’s Functional Materials, 586A 

—— Metrication: Managing the Industrial 
Transition, Special Technical 
Publication 574, 586A 

—— NBS Standard Reference Materials for 
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NEWS 


Clinical Laboratory Measurements (bro- 
Po by National Bureau of Standards, 

-~— Selected Specific Rates of Reactions of 
Transients from Water in Aqueous Solu- 
tion. Il. Hydrogen Atom (brochure), by 
National Bureau of Standards, 465A 

—— Specifications and Criteria for Biochemical 
Compounds, by the National Research 
Council, 648A 

—— Standard X-ray Diffraction Powder Pat- 
terns. Section 12—Data for 57 Substances 
(brochure), by National Bureau of Stan- 
dards, 465A 

—— Water Quality Parameters, ASTM Special 
Technical Publication 753, 586A 

—— World Food Problem: A Selective Biblio- 
graphy of Reviews, by Dr. Miloslav 
Rechcigl, Jr., 586A 

Book Review—Aliphatic Chemistry, Vol. 3, A. 

McKillop, senior reporter, 648A 

Applications of High-Speed Liquid Chro- 

matography, by J.N. Done, J. H. Knox 

and L. Loheac, 552A 

—— Bilayer Lipid Membranes (BLM): Theory 
and Practice, by H. Ti Tien, 456A 

—— Biochemistry, A Year's Course: Selected 
Readings, edited by George E. Anekwe, 
648A 

—— Bonded Stationary Phases in Chroma- 
tography, edited by Eli Grushka, 200A 

—— Chemical Manipulation, by Michael Fara- 
day, 152A 

—— Creation and Detection of the Excited 
State, Vol. 2, edited by William R. Ware, 
152A 

—— Design of Environmental Information Sys- 
tems, edited by Rolf A. Deininger, 80A 

—— Form and Function of Phospholipids, 
edited by G. B. Ansell, R. M. C. Dawson 
and J. N. Hawthorne, 204A 

—— Fundamentals of Lipid Chemistry, edited 
by R. M. Burton and F. C. Guerra, 202A 

— Gas Chromatography of Coating Ma- 
terials, edited by J. K. Haken, 310A 

—— Handbook of Moisture Determination and 
Control: Principles, Techniques, Applica- 
tions, Vol. 1, by A. Pande, 554A 

—— Handbook of Moisture Determination and 
Control: Principles. Techniques, Applica- 
tions, Vol. 3, by A. Pande, 590A 

—— Handbook of Spectroscopy, edited by 
J. W. Robinson, 348A 

—— Hydrogen Bonding by C-H Groups, by 
Robert D. Green, 458A 

—— Introduction to Organic Chemistry, 2nd 
edition, by Charles H. DePuy and Ken- 
neth L. Reinhart, Jr., 649A . 

— Lipid Metabolism and Membrane_Func- 
tions of the Mammary Gland, by S. Pat- 
ton and R. G. Jensen, 458A 

Lipolvtic Enzymes, by Hans Brockerhoff 
and Robert G. Jensen, 412A 

— Methods of Analysis of Association of 
Official Analytical Chemists, 12th edition, 
edited by William Horwitz, 348A 

—— Natural and Synthetic Polymers: An In- 
troduction, by Henry Bolker. 202A ; 

—— New Developments in Tritimetry (Treatise 
on Tritimetry), Vol. 2, edited by Joseph 
Jordan, 204A 

—— Organic Molecules in Action, by Murray 
Goodman and Frank Morehouse, 34A 

—— Organic Reactions, Vol. 22, edited by 
W. G. Dauben, et. al., 554A 

— Pigments, Part 1 (Treatise on Coatings, 
Vol. 3), edited by Raymond R. Meyers 
and J. S. Long, 649A 

——7 Scandinavian Symposium on Lipids, 
edited by Olav Notevarp, 

—— Scanning Electron Microscopy, by Oliver 
C. Wells. 552A 

—— Seiyu roku (On Oil Manufacturing), by 
Okura Nagatsume, 456A, addendum, 554A 

—— Separation and Purification Methods, Vol. 
3, edited by Edmond S. Perry, Carol J. 
van Oss and Eli Gruska, 590A 

—— Techniques of Combined Gas Chroma- 
tography-Mass Spectrometry: Applications 
in Organic Analysis, by William McFad- 
den, 41A 

—— The Chemistry of Diacetylenes, by M. F. 
Shostakovskii and A. V. Bogdanova, 554A 

—— The Packed Column in Gas Chromatogra- 
phy, by Walter R. Supina, 34A 

— Topics in Nonbenzenoid Aromatic Chem- 
istry, Vol. 1. edited by T. Nozoe, R. 
Breslow, K. Hafner, S. Ito and I. Murata, 
458A 


—— Triticale: First Man-Made Cereal, edited 
by Dr. Cho C. Tsen, 200A 

—— Using the Chemical Literature: A Prac- 
tical Guide, by Henry M. Woodburn, 
590A 

Brady, Roscoe O., Jr., elected to National 
Academy of Sciences, 358 

Bushuk, Walter, named president-elect of 
AACC, 556A 

—— winner of AACC Carl Wilhelm Brabender 
Award, 48A 


C 


Cabbiness, Dale K., book review, New De- 
velopments in Tritimetry (Treatise on 
Tritimetry), Vol. 2, edited by Joseph 
Jordan, 204A 

Center for Lipid Research, H. K. Mangold 
appointed head, 74A 

Chemical Abstracts Service, changes in journal 
abbreviations announced, 413A 

Chemical Institute of Canada, call for papers 
for 59th conference, 498A 

Chiu, Danny T. Y., Honored Student Award 
winner, 317A 

Christian, Joe C., Bond Award winner, 674A 

Cochran, Walter M., presented 1975 Bailey 

Award, 314A 

recipient of 1975 Bailey Award, 217A 

Cocozza, Peter, winner of Hoffmann La Roche 
Western Regional Top Ten Award, 318A 

Committee of Scientific Society Presidents, 
Ernest Gilmont elected 1975 chairman, 
78A 

Committee Spotlights, AOCS Foundation, 646A 

—— Awards Administration, 646A 

Biochemical Methods, 646A 

Crauer, Lois S., Award of Merit winner, 316A 


D 


DeFigueiredo, Mario, appointed vice president 
of marketing, National Portion Control, 
158A 

Detergents in the Changing Scene, AOCS 

— course, committee members, 37A, 

89. 

—— information, 88A, 165A, 223A, 

323A 

registration form, 165A, 223A, 323A 

sessions, 164A, 222A, 322A 

topics announced, 37A, 88A 

Dimler, Robert J., retired as director of 
USDA, Northern’ Regional Research 
Laboratory, 95A 

Dippold, George J., book review, Pigments, 
Part 1 (Treatise on Coatings, Vol. 3), 
edited by Raymond R. Meyers and J. S. 
Long, 649A 

Dringoli, Leo J., appointed manager by Armak 
Company, 514A 


E 


Eagleson, David R., retired as director of 
Soap and Detergent Association, 155A 
Embree, Norris D., consultant plans upon re- 
tirement, 93A 

Emery, Roy S., book review, Lipid Metabolism 
and Membrane Furctions of the Mam- 
mary Gland, by S. Patton and R. . 
Jensen, 458A 


F 


Federation of Societies for Paint Technology, 
name change announced, 39A 

Finance Committee, report, 560A 

Find Your Feet, Ltd., protein feeding trial 
underway, 318A 

Finkelstein, Alan, book review, Bilayer Lipid 
Membranes (BLM): Theory and Practice, 
by H. Ti Tien, 456A 

Four Corners, report from Argentina, 144A, 

349A, 650A 

report from Belgium, 144A, 650A 

report from Brazil, 34: 

report from Chile, 146A, 502A 

report from Czechoslovakia, 146A, 502A 

report from France, 504A, 651A 

—— report from Germany, 146A, 506A 

report from India, 350A, 652A 

report from Israel, 510A 

—— report from Italy, 148A, 512A 

report from Japan, 350A, 654A 

—— report from Poland, 654A 

—— report from Scandinavia, 352A 

—— report from South Africa, 149A 

—— report from Spain, 354A, 655A 

—— report from Turkey, 358A 

report from Yugoslavia, 514A 

Frankel, Edwin N., senior research visiting 
fellow at Queen Mary College, England, 


600A 
Furia, Thomas E., Bond Award winner, 674A 
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G 


Gast, L. E., book review, Gas eer 


of Coating Mate: rials, edited by 
Haken, 310A 
Gerecht, J. Fred, book review, Chemical 


Manipulation, by Michael Faraday, 152A 

book review, Hydrogen Bonding by C-H 

Groups, by Robert D. Green, 458A 

—— book review, Introduction to Organic 
Chemistry, 2nd edition, by Charles H. 
DePuy and Kenneth L. Reinhart, Jr., 
649A 

—— book review, Organic Reactions, Vol. 22, 
edited by W. G. Dauben, et. al., 554A 

Gilmont, Ernest R., elected 1975 chairman of 
Committee of Scientific Society Presidents, 


78A 
Glycolipids, AOCS short course, 
formation, 87A, 163A, 219A, 321A 
program, 38A, 86A, 162A, 218A, 320A 
registration fees, 38A 
registration form, 87A, 163A, 219A, 321A 
Guide to Authors, manuscript preparation, 56A 


general in- 


H 


Hamsa, Thota, Honored Student Award win- 
ner, 676A 

Herb, Samuel F., recipient of Achievement 
Award of Northeast Section, AOCS, 525A 

Hoffmann-La Roche, Peter Cocozza recipient 
of Western Regional Top Ten Award, 
318A 

Hoffpauir, Carroll L., retired from USDA, 
Southern Regional Research Center, 101A 

Holman, Ralph T., address delivered by re- 

tiring AOCS president, 364A 

addressed North Central Section Novem- 

ber 1974 meeting, 47A 

addressed Northern California 

1974 winter meeting, 85A 

——AOCS president addressed Japan Oil 

Chemists’ Society, 41A 

named executive director of the Hormel 

Institute, 422A 

Horored Student Award, call for nominations, 
938A, 153A, 224A, 524A, 559A 

Honored Student Awards, presented at Cin- 

cinnati meeting, 671 

presented at Dallas meeting, 317A 

Hoover, William J., book review, Triticale: 
First Man-Made Cereal, edited by Dr. 
Cho C. Tsen, 200A 

Horwitz, William, na~ed to Chemical Ab- 
stracts Service Editorial Advisory Board, 
369A 

Howland, A. H., reelected a director of Soap 
and Detergent Association, 155 

Hughes, James P., retired from USDA, 
Southern Regional Research Center, 318A 


Section 


I 


ICI United States, Inc., West named manager 
in research and development department, 
220A 

International Association of Seed Crushers, 
president’s review of world oilseed in- 
dustry, 296A 

International Organization for Standardization, 
international detergent standards con- 
sidered, 423A 

International Society for Fat Research, plans 
for next world congress announced, 526A 


J 


Japan Oil Chemists’ Society, AOCS president 
delivered address, 41A 

Jensen, Robert G., book review, Fundamentals 
of Lipid Chemistry, edited by R. M 
Burton and F. C. Guerra, 202A 

— book review, 7 Scandinavian Symposium 
on Lipids, edited by Olav Notevarp, 80A 

Jessop, Prindle and Woodward, Inc., advisory 
and consulting group formed, 546A 

Jungermann, Eric, recipient of Society of 

Cosmetic Chemists Award, 412A, 473A 


K 


Kelley, Robert M., book review, Handbook of 
Moisture De termination Control, 
Principles, Techniques, Applications, Vol. 
3, by A. Pande, 590A 

—— book review, Methods of Analysis of As- 
sociation of Official Analytical Chemists, 
Lard edition, edited by William Horwitz, 
348, 


ANNUAL INDEX 


Kingsbaker, C. L., book review, Design of En- 
vironmental Information Systems, edited 
by Rolf A. Deininger, 80A 


Klein, Robert L., retired as regional vice 
president, SCM corporation, 590A 
Kritchevsky, David, book review, Form and 
Function of Phospholipids, edited by 
G. B. Ansell, R. . C. Dawson and 

J. N. Hawthorne, 


L 


League for International Food Education, 
American Society of Agricultural Engi- 
neers ninth member of consortium, 586A 

—— Roberts appointed executive director, 561A 

Lin, James S., Bond Award winner, 674A 

Link, W. E., AOCS presidential address, 364A 

Liverpool Polytechnic, December symposium 
planned, 490A 

Luddy, Francis E., recipient of Achievement 
Award of Northeast Section, AOCS, 525A 

Lundberg, Walter O., 1975 Award in Lipid 

Chemistry winner, 460A 

granted honorary membership status, 316A 

presentation of 1975 Award in Lipid 

Chemistry winner, 664A 


M 


Mangold, H. K., appointed head of Center for 
Lipid Research, 74A 

Matzinger, Ronald by Universal 
Oil Products Company, 370A 

McGee, Richard, Honored Student Award 
winner, 317A 

Meals for Millions Foundation, January 1976 
training course planned, 474A 

Means, Jay C., Honored Student Award win- 
ner, 317A 

Meetings of AOCS, 
changed, 155A 

Meetings of AOCS, 1975, spring, Dallas, 

Brunthaver to give keynote address, 214A 

committee members, 36A 

ladies’ program, 104A 

—— pictorial report, 414A 

— — placement center, 42A, 96A, 166A 

speaker ready room planned, 220A 

technical program, 115A 

tentative committee schedule, 155A 

Meetings of AOCS, 1975, fall, Cincinnati, book 

exhibit, 520A 

call for papers, 94A, 153A, 224A, 311A 

committee members, 466A 

exhibits, 668A 

exhibitors, 518A 

—— pictorial report, 662A 

—— placement center, 468A 

—— poster session plans, 319A 

site mapped, 404A 

technical program, 433A, addendum, 526A 

tentative committee schedule, 454A 

Meetings of. AOCS, 1976, spring, New Orleans, 

call for papers, 461A, 524A, 551A, 592A 

commemorative medallions, 673A 

committee members, 605A 

flavor symposium plans, 677A 

program, 604A 

sites of city, 565A 

social events, 604A, 672A 

spouses program, 604A, 672A 

spring fiesta calendar of events, 674A 

symposia, 672A 

Miranol Chemical Company, Inc., sponsor of 
new Society of Cosmetic Chemists award, 
642A 

Miwa, Thomas K., cochairman of the Second 
International Conference on Jojoba, 369A 

Mounts, Timothy L., appointed research 
leader at USDA, Northern Regional Re- 
search Center, 676A 

Muck, Darrel L., named product manager by 
Philadelphia Quartz, 361A R 

Muha, G. M., book review, Creation and 
Detection of the Excited State, Vol. 2, 
edited by William R. Ware, 152A 

Murphy, Patricia A., Honored Student Award 
winner, 317A 


frequency of meetings 


N 


Natarelli, Gerard E., book review, Handbook 
of Spectroscopy, edited by J. W. Robin- 
son, 348A 

National Academy of Sciences, Roscoe O. 
Brady, Jr. elected to membership, 358A 

National Bureau of Standards, breakthrough 
in isotope separation announced, 369A 

National Research Council, Committee on 


533 


Specifications and Criteria of Biochemical 
Compounds request for information, 648A 
Nawar, W. W., Bond Award winner, 370A 
Nelson, A. L., book review, Topics in Non- 
benzenoid Aromatic Chemistry, Vol. 1, 
edited by T. Nozoe, R. Breslow, K. 
Hafner, S. Ito and I. Murata, 458A 
Nelson, Roger E., named technical manager 
by Philadelphia Quartz, 361A 
Newport Instruments, Ltd., merger announced 
with Oxford Instruments, Ltd., 47A 
Niewiadomski, H., named chairman of new 
Polish Academy of Science section, 675A 


O 


Obituaries, Adachi, Takuya, 602A 

Benes, Richard, 676A 

— Collins, F. D., 152A 

— Emery, Alden H., 318A 

—— Fieger, William P., 101A 

— Gaskins, S. M., 602A 

— James, Edward M., 561A 

—— Mann, Godfrey E., 602A 

—— Nelson, Curtis M., 602A 

— Orcutt, Arthur C., 152A 

Ruffing, A. L., Sr., 369A 

Officers of AOCS, call for nominations, 595A 

1975-76 candidates announced, 81A 

officers announced for 1975-1976, 312A 

Oil and Colour Chemists’ Association of 
Australia, international convention plans, 
594A 

Olcott, Harold S., Bond Award winner, 674A 

Ory, Robert L., book review, Lipolytic En- 
zymes, by Hans Brockerhoff and Robert 
G. Jensen, 412A 

Oxford Instruments, Ltd., merger announced 
with Newport Instruments, Ltd., 47A 


People and Places, 516A, 550A, 588A, 644A 

Perkins, E. G., book review, Organic Molecules 
in Action, by Murray Goodman and Frank 
Morehouse, 34A 

—— book review, Techniques of Combined Gas 

Chromatography-Mass Spectrometry: Ap- 

plications in Organic Analysis, by Wil- 

liam McFadden, 41A 

book review, The Packed Column in Gas 

Chromatography, by Walter R. Supina, 

34A 

—— book review, Using the Chemical Litera- 
ture: A Practical Guide, by Henry M. 
Woodburn, 590A 

Placement Center, instructions, 42A, 96A, 

166A, 468A 

new feature of AOCS national meetings, 

42A, 96A 

Polyethylene in Fats and Oils, proposed 

recommended procedure, AOCS Book of 
Methods, 522A 

Ponte, Joseph G., Jr., named AACC national 
secretary, 556A 

President’s Club/Honor Roll, final 1975 list of 
members, 582 

-—— new prizes announced, 138A 

Princen, Lambertus H., named research chief 
at USDA, Northern Regional Research 
Laboratory, 315A 


R 


Randag, J. E., address presented to Inter- 
national Association of Seed Crushers, 
296A 

Reck, Richard A., named director by Armak 

Company, 514 

Redkevitch, Zenon, elected president of Pulp 
Chemicals Association, 412A 

Referee Chemists, announcement, 

420A 

call for applications, 157A, 221A 


1975-76, 


Salomon, H. G., Award of Merit winner, 316A 

Scandinavian Symposium on Lipids, plans an- 
nounced, 220A 

Sections of AOCS, North Central — 1975 
Bailey Award presented, 217 

call for nominations, Bailey inet: 34A, 

548A, 591A, 666A 

ladies’ night report, 418A 

—— November meeting plans, 551A 
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—— officers announced for 1975-76, 318A 

presentation of 1975 Bailey Award, 314A 

report of January all day symposium, 

39A, 160A 

report of September meeting, 600A 

report of November 1974 meeting, 47A 

September meeting plans, 526A 

Sections of AOCS, Northeast Section, Achieve- 
ment Award presentation meeting, 525A 

—— 14th annual symposium program, 90A, 

154A 

report of February 1975 meeting, 103A 

report of ladies’ aight meeting, 92A 

Sections of AOCS, Northern California Sec- 

tion, report of fall 1974 meeting, 40A 

report of May 1975 meeting, 462A 

report of September 1975 meeting, 602A 

report of winter 1974 meeting, 85A 

1975 steering committee, 85A 

Seyfried, Thomas N., Honored Student Award 
winner, 676A 

Shew, Daniel, named general manager of 
Armak Chemicals Division, 142A 

Sieber Hagner, trade opportunity in Europe 
announced, 526A 

Sieminski, Mitchell A., book review, Scanning 
Electron Microscopy, by Oliver C. Wells, 
552A 

Silbert, Leonard S., book review, The Chem- 
istry of Diacetylenes, by M. F. Shosta- 
kovskii and A. V. Bogdanova, 554A 

Smalley Check Sample Program, aflatoxin 
check meal series, 419A 

—— 1974-75 awards announced, 366A 

—— 1975-76 program announced, 224A, 311A 

Soap and Detergent Association, new officers 
announced, 155A 

Society of Cosmetic Chemists, annual meeting 
plans announced, 514A 

—— Barker named area director, 66A 

—— Jungermann revipient of award, 

new award announced, 642A 

Sosis, Paul, named product manager of Witco 
division, 101A 


412A, 


A 


Abietol, in Southern pine tall oil, 334 

Acetone, dtmn in oilseed meals, 354 

Acetoxymethyl esters, by acetylation of hy- 
droxymethyl esters, 498 

Acrylic acid, linoleic acid adduct, 219 

Acylglycerols, nomenclature, 62A 

Acyloxymethyl esters, synthesis from hydroxy- 
methyl alkanoates, 498 

Adsorption of surfactants, at interfaces, 431 

Aerobic biological treatment, of fatty acid 
process waters, 4A 

Aflatoxin, change in levels in peanut materials 

during storage, 

destruction in peanut protein isolates by 

hypochlorite, 160 

——- distribution in lots of cottonseed, 191 

—— distribution in peanut fractions, 44 

effect of diet on toxicity, 266, 272 

effect of dietary fat on toxicity, 139, 266, 

272 

effect of vitamin E on toxicity, 189 

fluorescence of contaminated pistachio 

nuts, 448 

——in Iranian pistachio nuts, 448 

sampling of cottonseed for anal, 191 

use of zine acetate for purification in 

assay of cottonseed, 213 

Agathadiol, in Southern pine tall oil, 334 

Air flotation, treatment of oil refinery wastes, 
9A, 13A 

Alcohol ethoxylates, in liquid detergents, 411 

Alcohols, fatty, hydroxymethyl substituted, 498 

in hydrogenated soybean 

oil, 

nomenclature, 65A 

in Southern pine tall oil, 334 

Aldehydes, from air-heated tristearin, 232 

Cis and Ciz from cucumber, 300 

—— identification in hydrogenated 

oil, 307 

in oxidized mackerel oil, 349 

in Southern pine tall oil, 334 

Alkyl sae, conversion to alkylmaleimides, 
45 


soybean 


Alkyl benzene sulfonate, effect on skin rough- 

ness, 479, 

effect of ‘surfactants and phosphates on 

viscosity of pigment dispersions, 198 

Alkyl naphthalene sulfonate, effect of surfac- 

and phosphates on viscosity ot 
gment dispersions, 198 

Alkyl. sulfate, effect on skin 

roughness, 479, 484 

Alkyl sulfates, conductivity in water, dimethyl- 

formamide and dimethyl sulfoxide, 436 


Sturwold, Robert J., promoted manager at 
Emery Industries, 501A 

Subcommittee on the Environment and the 
Atmosphere, to hold hearings, 676A 

Sunflower Association of America, new orga- 
nization formed, 311A 

Swern, Daniel, book review, Aliphatic Chem- 


istry, Vol. 3, <A. McKillop, senior 
reporter, 648A 
book review, Natural and _ Synthetic 
Polymers: An_ Introduction, by Henry 
Bolker, 202A 

Synthetic Organic Chemical Manufacturers 


Association, sponsored American Chem- 
ical Society award, 318A 


T 


Tallent, W. H., book review, Seiyu roku (On 
Ou Manufacturing), by Okura Nagatsume, 
456A, addendum, 554A 

——named_ director at USDA, Northern 
Regional Research Laboratory, 661A 

Tandy, D. C., named project manager of 
Clean Air Engineering, Inc., 422A 

Thomas, B. D., Jr., elected to Pulp Chem- 
icals Association executive committee, 
412A 


¥ 


Vance, William A., Honored Student Award 
winner, 676A 

Vidra, James D., book review, Biochemistry, 
A Year’s Course: Se lected Readings, 
edited by George E. Anekwe, 648A 


SUBJECT 


effect on skin roughness, 479, 484 

Alkylbenzoylsulfopropionates, synthesis and 
surface active properties, 330 

N-Alkyl ~ as lime soap dis- 
persing agents, 45 

Aluminum oxide, of surfactants and 
phosphates on viscosity of aqueous dis- 
persions, 198 

Amides, containing sulfur, nomenclature, 67A 
dtmn in vegetable oils, 2° 

fatty, antimicrobial activities of sulfur 

derivatives, 455 

N-substituted from reaction of amino 

acids with fatty esters, 144 

—— nomenclature, 67A 

Amines, conversion to alkylmaleimides, 451 

dtmn in vegetable oils, 230 

nomenclature, 67A 

Aminimides, antimicrobial activity, 316 

antimicrobial effect of fatty acid chain 

length, 444 

toxicity, 444 

Amino acids, nomenclature, 67A 

reaction with fats, 144 

9-Aminononanoic acid, synthesis from fats, 473 

Anionic and _ nonionic surfactants, micro 
method for anal using cholinesterase, 111 

Anionic sulfate sulfonate surfactants, 
complexes with proteins, 135 

Anionic surfactants, adsorption on skin, 135 

dtmn in water, 339 

effect on fish, 135 

measurement of solubilizing power, 465 

Antimicrobial agents, evaluation of amini- 

mides, 444 

sulfur derivatives of fatty amides, 455 

Antioxidant, 6-hydroxy-2,5,7,8-tetramethylchro- 
man-2-carboxylic acid, 

Antioxidant effect, of mastich, 423 

Antioxidants, equilibrium vapor pressure of 

BHA and BHT in heated oils, 103 

safety of TBHA, BHA, BHT, 53, 59 

stabilization of palm oil, 517 

Arachidic acid, dimensions of polymorphic 
forms, 196 

eas 4 Mexicana, long chain fatty acid 
rom, 

Argemonic acid, from Argemone Mexicana, 171 

Armak Company, waste water treatment from 
McCook plant, 

Arteriosclerosis, relation to dietary lipids, 293 

Aspergillus, contamination of commercial pis- 
tachio nuts, 448 

Autoxidation products, 
sahexaenoate, “2 

Autoxidized fatty acids, propcsed mechanism 

for decomposition, 


from methyl doco- 


VOL. 52 


Walsh, John T., book review, Applications of 
High-Speed Liquid Chromatography, by 
Rg Done, J. H. Knox and L. Loheac, 
552/ 

Weisberg, Samuel M., retired as executive 
director of League for International Food 
Education, 465A 

Weiser, H. J., Jr., book review, Handbook of 
Moisture Determination and _ Control: 
Principles, Techniques, Applications, by 
A. Pande, 554A 

West, Richard L., named ICI manager, 220A 

Whitlock, Carol B., Bond Award winner, 370A 

Wildi, Bernard S., book review, Separation 
and Purification Methods, Vol. 3, edited 
by Edmond S. Perry, Carol J. van Oss 
and Eli Gruska, 590A 

Wolf, Thomas, book review, Bonded Stationary 
Phases in Chromatography, edited by Eli 
Grushka, 200A 

on and Vegetable 

gy, chairmen, 


committee members, 156A, 623A, 656A 
cosponsoring organizations, 623A, 656A 
deadlines, 624A, 657A 
—— discussion groups, 355A, 562A, 623A, 
656A 
exhibits, 355A, 409A, 422A, 623A, G56A 
fees, 563A, 624A, 657A 
general information, 355A, 563A, 623A, 
656A 
hotel arrangements, 563A, 624A, 657A 
languages, 358A, 623A, 656A 
proceedings to be published, 358A 
registration form, 619A 
social events, 358A, 563A, 623A, 656A 
spouses program, 358A, 563A, 624A, 657A 
— program, 355A, 562A, 625A, 
658A 
tentative program, 156A 
travel plans, 358A, 461A, 563A, 566A, 
618A, 624A, 657A, 660A 


B 


Barley, content and composition of lipids, 490 
Behenic acid, dimensions of polymorphic 
forms, 196 

Bernam bleachability test, for palm oil, 23 
Betains, effect on skin roughness, 479, 484 
BHA, butylated hydroxyanisole, equilibrium 
vapor pressure in heated oils, 103 
review of toxicology as food antioxidant, 
59 

stabilization of palm oil, 517 
BHT, butylated hy roxytoluene, equilibrium 
vapor pressure in heated oils, 
review of toxicology as food antioxidant, 
59 


chebillention of palm oil, 517 
Biological cooling tower, operation on refinery 
waste waters, 17A 
Biological treatment, of fatty acid process 
waters, 4A 
Bis(methyl n-octadecanoate 9[10]-yl) sulfide, 
synthesis, 6 
Bleaching, of palm oil, La eager method, 23 
Brassylic acid, from crambe oil ; 
polyesters as vinyl resin plasticizers, 10 
Butter, lactones of, 252 
Butter oil, lactones of, 252 . 
Butylated hydroxyanisole, BHA, review of 
toxicology as food antioxidant, 59 
stabilization of palm oil, 517 
vapor pressure in heated oils, 103 
Butylated hydroxytoluene, BHT, review of 
toxicology as food antioxidant, 59 
stabilization of palm oil, 517 
vapor pressure in heated oils, 103 
Butylene, adducts with acids from soybean 
soapstocks 400 


C 


Comets, in Southern pine tall oil, 334 
Capillary columns, for GLC, cleaning for re- 
use, 
Carbon black, effect of surfactants and _ phos- 
phates on viscosity of aqueous disper- 
sions, 198 
5 (6) -Carboxy -4-hexyl-2-cyclohexene-1-octanoic 
acid, utilization, 219 
Carboxylation, of dienes by Koch reaction, 407 
Carboxylic acid esters, nomenclature, 
Carboxymethylthio stearoylmorpholine, syn- 
thesis, 455 
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Carthamus tinctorius, biosynthesis of fatty 
acids, 484A 

Castor bean, Carbon-13 NMR anal of fatty 
acids in a single seed, 366 

Castor oil, hydroformylation, 498 

Catalysts, stationary, for hydrogenation, 282 

Cationic surfactants, dtmn in water, 339 

Cereal grains, lipids of, 490 

Ceryl alcohol, in Southern pine tall oil, 334 

Cherry kernel oil, composition, 520 

Cholesterol, effect of dietary fats on levels 
in man, 293 

Chromans, as antioxidants, 174 

Chrome yellow, effect of surfactants and phos- 
phates on viscosity of aqueous disper- 
sions, 198 

Citrates, in detergents, enzymatic dtmn, 248 

Citric acid esters, safety as food emulsifiers, 


Clay, effect of surfactants and phosphates on 
viscosity of aqueous dispersions, 198 
CMC (critical micelle concentration), measure- 
ment by calcium salt solubilization, 465 
t flour, facturing process and cost, 


439 
Coconut milk, by aqueous processing of fresh 


nuts, 
Coconut oil, by aqueous processing of fresh 
nuts, 5 
from fresh coconuts in manufacture of 
coconut flour, 439 
aqueous processing, economic anal, 


Communal, in Southern pine tall oil, 334 
Confectioners fats, from palm kernel oil, dif- 
ferential scanning calorimetry, 505 
Conjugated diene peroxides, as measure of 

oxidation of peanut products, 34 
Convolvulus pluricaulis, lipid components, 318 
Cooking fats, polymers in heat abused sam- 


ples, 96 

Copper-hydrogenated soybean oil, flavor sta- 
bility, 469 

Copper and iron, effect on oxidation of peanut 
butter, 38 


Copper chromite, stationary catalyst for con- 
tinuous hydrogenation, 

Copper hydrogenation catalysts, inhibitors and 
poisons, 240 

Corn, breeding for oil composition, 370 

— content and composition of lipids, 490 

Corn oil, antioxidant effectiveness of Trolox 

4 


composition variation in breeding pro- 


gram, 3 
Corrosion inhibitors, based on C2 dicarboxylic 
acid, 219 


Cotton, breeding research, 374 

Cottonseed, aflatoxin assay of, 213 

relation of oil, protein and gossypol, 312 

sampling for aflatoxin anal, 191 

Cottonseed meal, improved lysine assay, 214 

Crambe, breeding research, 386 

Crambe abyssinica, changes in oil content and 
glucosinolates during storage, 404 

Cramhe oil, poly(vinyl chloride) plasticizers 
rom, 10 

Crambe seed, oil and glucosinolate changes 
during storage, 404 

Critical micelle concentration, measurement by 
calcium salt solubilization, 465 


D 


Dairy products, with soy proteins, 270A 

Date pit oil, Iran characteristics, 48 

\-Decalactone, in butter and margarine, 252 

Decarbonvlation, of oleoyl chloride, 407 

2,4,7-Decatrienals, formation in oxidized mack- 
erel oil, 349 

i conductivity in polar solvents, 


Deodorizer waste waters, treatment on bio- 
logical cooling tower, 17A 

Detergency, of heavy dutv liquids, 411 

kinetic study of soil removal, 225 

measurement of bonding of food soil to 

dishes, 461 

— based on a-sulfonated fatty acids, 


conductivity of alkyl sulfates in polar 
solvents, 436 

-—dtmn of citrates, 248 

effect on skin roughness, 479, 484 
evaluation using dry natural dirt, 76 
formulation of heavy duty liquids, 411 
heavy duty liquids without phosphate 
builders, 411 

—— measurement of solubilizing power, 465 
— for evaluation of skin roughness, 


replacements for phosphates, 41 
soap-based, 330, 451 
eee nature of detergent deposits, 


soap-based, with sulfosuccinimides, 451 

Diacetone alcohol, dtmn in acetone-extracted 
meals, 84 

Dibasic acid, from linoleic acid and acrylic 
acid as a corrosion inhibitor, 219 


ANNUAL INDEX 


acid, preparation, 


Cx Dicarboxylic acid, utilization, 219 

Diene peroxides, as measure of oxidation of 
peanut products, 34 

Dienes, from decarbonylation of oleic acid, 407 

Diet, effect on arteriosclerosis, 293 

Dietary fats, relation to arteriosclerosis, 293 

Differential scanning calorimetry, of palm 
kernel oil, 505 

Differential thermal analysis, of palm kernel 


oil, 505 

Dilatometry, comparison with NMR for solid 
fats, 179 

Dimer acids, GC anal, 81 

Dishes, measurement of bonding of food soil, 


461 

Dishwasher detergents, bonding of food soils 
to dishes, 461 

Dissolved air flotation, treatment of oil re- 
finery wastes, 9A, A 

Diterpene, in Southern pine tall oil, 334 

a acid, autoxidation products 
of, 92 

A-Dodecalactone, in butter and margarine, 252 

+-Dodecalactone, in butter and margarine, 252 

Dodecenyl alcohol, separation cis-trans 
isomers by HPLC, 151 

Dodecyl sulfate, conductivity in polar sol- 
vents, 436 

Dodecylmaleimide, synthesis, 451 

Dodecylsulfosuccinimide, synthesis, 451 

DSC, differential scanning calorimetry, of 
palm kernel oil, 505 

DTA, differential thermal analysis, of palm 
kernel oil, 505 


E 


Ecology—Practical solutions to environmental 
problems as practiced in the fats and 
oils industry, symposium, 4A 

Edible oil industry, EPA regulations and pro- 

gram, 20A 

fed ral effluent guidelines, 20A 

Edible oil refineries, waste treatment, 9A 

Edible oils, food additives for, symposium on 
toxicology, 49 

—— 6-hydroxy-2,5,7,8-tetramethylchroman-2- 
carboxylic acid as antioxidants, 174 

—— polymers in heat abused samples, 96 

vapor pressure of BHA and BHT, 103 

Eicosanoic acid, dimensions of polymorphic 


forms, 196 
Elaidie acid, dimensions of polymorphic 
forms, 196 


separation from oleic acid by HPLC, 151 
Electrochemical flotation cell, for oil recovery 
from refinery waste water, 9A 
Electrophoretic mobility, of soap-based emul- 
sions as a function of pH, 
Emulsifiers, in fats and oils, safety, 49 
symposium on toxicology, 49 
Emulsions, effect of pH on stability, 208 
Epithio fatty acid derivatives, in lubricants, 
494 


2,3-Epithiopropyl 9,10-epithiostearate, prep- 
i 4 


aration, 4¢ 
Epoxidized tallow, polyols by reaction with 
trimethylolpropane, 


Epoxy fatty acids, conversion to epithio acids, 
Erucie acid, breeding rapeseed for high con- 


ent, 
Esters, identification in hydrogenated soybean 
oil, 
simple, nomenclature, 65A 
Ethers, by reduction of triglycerides, 427 
Ethylene, adducts with acids from soybean 
soapstocks, 400 
Ethoxylated alcohols, effect on skin roughness, 
479, 484 
in liquid detergents, 411 
Ethoxylated alkyl sulfates, effect on skin 
roughness, 479, 484 
Ethoxylated lactitol esters, as surfactants, 256 
Ethoxylated monoglycerides, safety as food 
emulsifiers, 49 


F 


Fabric detergency, kinetic study, 225 

Fats, biosynthesis in safflower seed, 484A 

fatty acid anal by HPLC, 36 

—— polymers in heat abused samples, 96 

—— polyunsaturated, relation to arterioscle- 

rosis, 293 

reactions with amino acids, 144 

recovery of volatiles by molecular dis- 

tillation, 278 

solids by dilatometry and NMR, 179 

urethane foams from, 289 

Fats and oils, toxicology of food additives, 
symposium, 49 

Fats and oils industry, symposium on en- 
vironmental problems, 4A 


535 


Fats, oil and grease (FOG), removal from 
refinery waste waters, 9A, 13A 
Fatty acids, ae separations by liquid 


chromatography, 36 
products hexaenoic 
acid, 


92 
biological treatment of process waters, 4A 
derivatives as lubricating additives, 494 
—— dtmn in oil, 14 
epithio derivatives in lubricants, 494 
—— identification of oxidation products, 92_ 
— long chain from Argemone Mexicana, 171 
—— polymerized, GC anal, 81 
—— separation of cis-trans isomers by HPLC, 
151 


—— silicon derivatives, 18 

—— from soybean soapstocks, adducts with 
ethylene and butylene, 400 

—— a-sulfonation, 323 

—— thermal condensation with proteins, 101 

—— unit cell dimensions of polymorphic 

forms, 196 

unsaturated, oxo reaction to hydroxy- 

methylstearates, 498 

Fatty alcohol ethoxylates, in liquid detergents, 


Fatty alcohols, hydroxymethyl substituted, 
498 


—— unsaturated, separation of  cis-trans 
isomers by HPLC, 151 

Fatty amides, antimicrobial activities of sulfur 

derivatives, 455 

from reaction of fatty esters and amino 


acids, 144 
Fatty amines, thermal condensation with pro- 
teins, 


Fatty aminimides, antimicrobial activity, 316 

Fatty chemicals, waste water treatment, 4A 

Fatty esters, a-sulfonation, 323 

Fatty nitrogen compounds, nomenclature, 67A 

Fatty nitrogen derivatives, biological treat- 
ment of process waters, 4A 

Fish, fat content and composition, 154 

fatty acids composition of lipids, 154 _ 

Flame ionization detector, comparison with 
gas density balance, 424 ‘ 

Flavor, of oils, correlation with analytical 
constants, 395 

Floor finishes, measurement of strength prop- 


erties, 457 
Floor waxes, measurement of strength prop- 
erties, 457 


FOG (fats, oil, and grease), removal from 
refinery waste waters, 9A, 13A : 
Food additives for fats and oils, symposium 

on toxicology, 49 ov 
Food fish, fat content and composition, 154 
Food soil, measurement of bonding to dishes, 


4 
Frying fats, polymers in heat abused samples, 
96 


vapor pressure of BHA and BHT, 103 
Furans, from autoxidized fatty acids, 92 
identification in hydrogenated soybean 
oil, 307 


G 


Gas density balance, comparison with flame 
ionization detector, 424 

Gas liquid chromatography, capillary column 

cleaning and reuse, 

comparison of flame ionization and gas 

density balance detectors, 424 

Glucosinolates, breeding for low content in 

rapeseed, 363 

change in crambe seed during storage, 

0. 


4 
Glycerides, nomenclature, 62A 
stereospecific, nomenclature, 62A 
volatiles from heated tristearin, 232 
Glyceryl ethers, synthesis from triglycerides, 
427 


Gossypol, relation to oil and protein in cot- 
ton varieties, 312 


H 


Hard surface cleaning, measurement of bond- 
ing of food soils to dishes, 461 

cis,cis-8,11-Heptadecadienal, isolation from 
cucumbers, 300 

cis,cis,cis-8,11,14-Heptadecatrienal, isolation 
from cucumbers, 

Heptadeccadienes, from  decarbonylation of 
oleoyl chloride, 407 

cis-8-Heptadecenal, isolation from cucumbers, 
300 


cis,cis-7,10-Hexadecadienal, isolation from cu- 
cumbers, 3 

cis,cis,cis-7,10,13-Hexadecatrienal, isolation 
from cucumbers, 

cis-7-Hexadecenal, isolation from cucumbers, 


Hexadecenyl alcohol, separation of cis-trans 
isomers by HPLC, 
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synthesis, 451 

H decylsulf ini " synthesis, 451 

ja, in oils by GC, 118 

High performance liquid of 
fatty acid esters, 36 

High pressure liquid chromatography, separa- 
tion of cis-trans isomers, 151 

HPLC, high performance liquid chromatogra- 
phy, of fatty acid esters, 36 
separation of cis-trans isomers, 151 

Hydrocarbons, from air-heated tristearin, 232 
identification in hydrogenated soybean 
oil, 307 

Hydroformylation, of dienes from decarbonyla- 
tion of oleoyl chloride, 407 
of unsaturated oils, 498 

— sulfide, addition to oils and esters, 


Hydrogenated soybean oil, flavor stability, 469 
volatile flavor compounds during storage, 


Hydrogenation, comparison of catalyst activ- 
ity, 425 
continuous, using stationary catalysts, 282 
—— with copper catalysts, poisons and. in- 
hibitors, 240 
— of rapeseed oil, kinetics, 182, 391 
rates for octadecadienoates, 244 
selective, using copper catalysts, 240 
Hydrogenation flavor, compounds formed dur- 
ing storage of hydrogenated soybean oil, 
307 
Hydroxamic acids, nomenclature, 67A 
boxylic acid, as antioxidant, 174 
6-Hydroxychromans, as antioxidants, 174 
2-Hydroxyethyliminodiacetate, biodegradation, 
41 
as phosphate replacement in detergents, 


Hydroxymothyt derivatives, of unsaturated oils, 


Hydroxymethyl octadecyl alcohol, synthesis, 
98 

nd methylstearates, as polyvinyl chloride 
plasticizers, 498 


I 


Imides, nomenclature, 67A 

Imidiec acids, nomenclature, 67A 

India, oil and fats availability, 349A 

Interfacial tension, of soap- -based emulsions 
as a function of pH, 208 

Iron and copper, effect on oxidation of pea- 
nut butter, 38 

Isoagatholal, in Southern pine tall oil, 334 

Isolated poppy seed protein, 188 

cis-trans Isomers, separation by high pressure 

51 


LC, if 
Isopropyl alcohol, dtmn in oilseed meals, 354 


J 


Jojoba oil, properties, 259 

Jojoba seed, composition changes during seed 
development, 115 
structure by electron microscopy, 164 
wax content during seed development, 115 

Jojoba seed meal, amino acid distribution, 115 


K 


Kaolin, effect of surfactants and phosphates 
on viscosity of aqueous dispersions, 198 
Keto-esters, from autoxidized hexaenoic acids, 


Ketones, from air-heated tristearin, 232 
identification in hydrogenated soybean 
oil, 307 

Koch oxidation, of dienes from decarbonylation 
of oleoyl chloride, 407 


L 


ames" diterpenes, in Southern pine tall oil, 


Lactams, nomenclature, 67A 
— esters, safety as food emulsifiers, 


Lactitol, fatty acid esters as surfactants, 256 
by reduction of lactose, 256 

Lactitol esters, ethyoxylation, 256 

Lactitol laurate, as surfactant, 256 

Lactitol palmitate, as surfactant, 256 

Lactitol stearate, as surfactant, 256 


Lactones, from air-heated tristearin, 232 
in butter and margarine, 252 

—— identification in hydrogenated soybean 
oil, 307 

Lactose, reduction to lactitol, 256 
surfactants from, 25 

— effectiveness of Trolox C, 

4 


Laundering, kinetics of soil removal, 225 

Laundry detergents, evaluation using dry 
natural dirt, 76 

Laurate soaps, effect of pH on stability of 
oil-water emuisions, 208 

Lauric acid, antimicrobial activity of amini- 
mides, 316 

Lecithin, nomenclature, 62A 

Lignoceryl alcohol, in Southern pine tall oil, 
334 


Linear alkylate sulfonate (LAS), adsorption 
on human hair and hog bristles, 135 
Linoleic acid, addition of hydrogen sulfide, 236 
utilization of acrylic acid adduct, 219 
Linoleic acid tetrabromide, stereochemistry, 
319 

Linolenates, volatile oxidation products, 307 

Linseed oil, hydroformylation, 498 
hydroxymethyl derivatives, 498 

Lipids, biosynthesis in safflower seed, 484A 

—— dietary, relation to arteriosclerosis, 293 
nomenclature of glycerides (acylglycerols) , 
62 
of orange juice, 121 

Liquid chromatography, of fatty acid methyl 
esters, 36 
separation of cis-trans isomers, 151 

Lubricant additives, evaluation of sixty-one 
fat based compounds, 494 

Lubricants, based on Cx dibasic acid, 219 
evaluation of sixty-one fat based com- 
pounds, 494 

Lysine, assay in cottonseed meal, 214 


M 


Macaroni, protein fortified, 240A 

Mackerel oil, autoxidation, 349 

Mango, effect of lipids on aroma, 514 
lipids of, 514 

Margarine, lactones of, 252 
solid fat separation using detergent solu- 
tions, 69 
solid fats by NMR and dilatometry, 179 
sterols of, 345 

Mastich, as an antioxidant, 423 : 
pistacia lentiscus L. resin, as an anti- 
oxidant, 423 

Meals, from acetone extraction, dtmn_ of 
mesityloxide and diacetone alcohol, 84 

——dtmn of residual acetone and 2-propanol, 
354 

Meats, use of soy proteins with, 263A 

Melting point, Wiley, comparison with values 
from Mettler automatic dropping point 
unit, 124 

Mercaptostearic acid, 
oleate, 236 
synthesis, 236 

Mesityloxide, dtmn in acetone-extracted meals, 
84 


addition to methyl 


Metals, in soybean oil, anal by atomic ab- 
sorption, 88 
Methionine, amides by reaction with safflower 


oil, 

Mettler dropping point, comparison with 
Wiley melting point, 124 

Mexico, marketing and manufacture of soy 
products, 

Milk fats, of feeding formaldehyde 
treated full fat soy flour, 5 

Monoglycerides, safety as food emulsifiers, 49 

Monotertiarybutylhydroquinone, safety as a 
food antioxidant, ! 

Myristic acid, amides by reaction with amino 
acids, 
antimicrobial activity of aminimides, 316 


N 


Nickel, stationary catalyst for continuous hy- 
drogenation, 28: 

Nitriles, nomenclature, 67A 

Nitrogen derivatives, of fatty acids, waste 
water treatment, 4A 

— organic compounds, nomenclature, 


Nitrolic acids, nomenclature, 67A 

NMR, comparison with dilatometry for solid 
fats, 179 

6-trans-Nonenal, identification as possible hy- 
_drogenation flavor of soybean oil, 307 

surfactants, micro anal using cho- 

linesterase, 111 

alcohols, in Southern pine tall 


Nutritional value, of poppy seed protein, 188 
Nylon-9, from unsaturated fatty derivatives, 
473 


O 


Oats, content and composition of lipids, 490 
oil content of cultivars, 358 

Octadecadienoates, hydrogenation rates, 244 

Octadecenoic acids, polymorphism triglyc- 
erides, 204 

Octadecylmaleimide, synthesis, 451 
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